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Housekeepers'  Chats  Thursday,  May  17,   or  later 

(NOT  FOR  PUBLICATION) 

Subject:  Questions  and  Answers  on  timely  household  topics;  menu  and  recipe;. 
Approved  by  Bureau  of  Home  Economics,  U.  S.  D.  A. 

NOTE:    Omit  lead  of  program  if  desired,  and  begin  with  questions  and  answers, 

Bulletins  available:    Home  Baking;  Convenient  Kitchens;  Fitting  Dresses  and 
Blouses;  Aunt  Sammy's  Radio  Recipes. 

— 00O00 — 


We  went  to  the  circus  last  week — Uncle  Ebenezer,  and  Billy,  and  I.    We  saw 
the  tattooed  lady,   the  champion  sword  swallower,  and  the  armless  wonder,  who 
autographed  his  picture  for  me  by  holding  a  pen  between  his  toes.    We  saw 
the  tallest-man- in- the- wo  rid,  and  the  s  t  ro  nge  s  t-man- in- the- world.     After  the 
strongest-man- in- the-world  had  demonstrated  his  strength,  by  twisting  a  heavy 
piece  of  iron,  he  donned  a  dressing  gown,  of  delicate  sea-shell  pink. 

At  2  o'clock,  Uncle  Ebenezer  and  Billy  and  I  left  the  side-shows,  and 
hurried  over  to  the  Big  Top.     Our  seats  were  in  front  of  the  center  ring — there 
were  five  rings — and  right  opposite  us,  on  the  other  side  of  the  ring,  were  the 
President  of  the  United  States,  and  the  First  Lady.     Did  they  enjoy  the  ele- 
phants, and  the  spangled  ladies,  and  the  clowns?    I  should  say  they  did — 
just  as  much  as  Billy,  or  Aunt  Sammy. 

It  was  dinner  time  when  we  started  home,  past  the  big  cook  tent  where  the 
circus  folks  were  eating.     There  are  more  than  sixteen  hundred  people  in  this 
circus.    A  day's  meals  for  these  workers  and  'performers  include  300  pies,  a 
whole  barrel  of  lettuce,  and  32  two-foot- square  pans  of  gelatin.    Everything  in 
the  cook  tent  was  spic  and  span;  the  workers  were  dining  from  snow-white  oil- 
cloth, and  the  performers  from  checked  blue-and- white  tablecloths.  Their 
dinner  consisted  of  baked  short  ribs  of  beef,  potatoes,  parsnips,  cucumber 
salad  with  radishes,  and  gelatin  dessert  with  whipped  cream.     That's  a  good 
menu — I  should  save  it  for  broadcasting  some  day. 

Said  Uncle  Ebenezer,  as  we  left  the  circus  grounds:  "I  wish  I  knew  why  a 
tattooed  lady  wants  to  be  tattooed." 

Said  Billy:  "I  wish  I  knew  whether  the  sword- swallower  really  swallowed 
the  swords." 

Said  Aunt  Sammy:  "I  wish  I  knew  why  a  big  strong  man  who  can  bend  a  piece 
of  iron  as  if  it  were  a  toothpick,  chooses  to  wear  a  fragile  pink  dressing  gown." 

There  being  no  one  around  to  answer  our  questions,  we  walked  home,  tired, 
but  happy. 
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Speaking  of  questions  and  answers  reminds  me  that  I'd  better  get  down 
to  business  and  answer  a  few,  right  now,  before  I  give  you  a  menu  and  a  new 
recipe. 

Question  Number  One:  Will  you  please  send  me  a  recipe  for  shortcake?" 
Yes,  I'm  sending  you  a  recipe  for  shortcake,  just  as  easy  to  make  as  biscuits. 
It's  in  the  baking  bulletin.     If  it's  strawberry  shortcake  you  want,  what's 
better  than  small  shortcakes,  made  like  biscuits,  only  richer,   split  and 
buttered,  with  crushed  strawberries  and  sugar,  on  top  and  between. 

Here's  a  suggestion  which  may  be  new  to  some  of  you.     The  last  time  I 
ate  lunch  with  my  Next-Door  Neighbor,  she  served  waffles  and  strawberries  for 
dessert.    With  a  light  meal,  waffles  make  a  good  spring  dessert,  served  hot, 
with  crushed  strav/berries,  and  cream  if  you  like.    My  neighbor  says  she  makes 
the  waffle  batter  a  trifle  sweeter  than  for  ordinary  waffles.    By  the  way, 
there's  a  recipe  for  waffles  in  the  baking  bulletin. 

Question  Number  Two:     "Do  you  have  directions  for  making  strawberry  jelly? 

The  answer  is,   I  do.     I  am  sending  you  the  directions  for  strawberry 
jelly,  because  they  are  too  long  to  broadcast. 

Question  Number  Three:  "What  are  the  important  points  to  look  for,  in 
selecting  a  pressure  canner  for  home  use?" 

This  is  a  timely  question.     No  doubt  many  housewives  will  be  interested 
in  pressure  canners,  as  the  summer  canning  season  advances.     .4  pressure  canner 
should  be  strongly  built,  and  the  top  should  clamp  on  tightly,  so  that  there 
is  no  leakage  of  steam,  when  it  is  closed.     There  must  be  an  air  outlet,  with 
a  petcock,  and  the  top  should  be  equipped  with  a  pressure  gauge,  a  thermometer, 
and  a  safety  valve.     It  is  well  to  have  both  a  pressure  gauge  and  a  thermometer, 
for  one  can  be  used  to  check  the  accuracy  of  the  other.     In  size,  a  pressure 
canner  should  be  suited  to  the  kind  of  containers  used  for  canning,  and  the 
probable  number  to  be  handled  at  one  time.     In  case  the  canner  must  be  lifted 
on  and  off  the  stove,  during  the  canning,   it  is  also  important  that  it  should 
not  be  too  heavy.     Dual-purpose  pressure  canners  are  available,  which  may  be 
used  all  the  year  round,  in  the  preparation  of  certain  foods,  as  well  as  in 
the  summer  canning  season.     Some  foods,  such  as  cereals,  dried  beans,  tough 
cuts  of  meat,  and  old  fowls,  can  be  preparedin  the  pressure  cooker  in  a  much 
shorter  time  than  directly  over  a  fire. 

Next  question: 1 "Does  the  Bureau  of  Home  Economics  have  any  plans  for 
furnishing  kitchenettes?    We  live  in  a  small  apartment,  and  our  kitchenette 
is  so  very  small  that  practically  every  foot  of  wall  and  floor  space  must  be 
used. " 

The  answer  to  this  question  is  in  another  bulletin — the  one  called  "Con- 
venient Kitchens."     It  tells  all  about  equipping  kitchens,  from  big  farm  kitchens 
to  vest  socket  editions  of  kitchenettes. 
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Apropos  the  subject  of  kitchens,  the  other  day  I  read  a  short  article, 
called  "The  Wife's  Lifetime"  I  stuck  it  in  my  pocket— here  it  is: 

"How  long  should  a  wife  live?     In  days  gone  by  the  answer  might  have  been: 
'Not  very  long, 1  but  today  the  answer  is,   'As  long  as  she  wants  to.' 

"why  is  that?    Because  today  it  is  the  fault  of  the  woman  if  her  kitchen 
is  not  conveniently  arranged,   so  that  she  may  find  time  for- mo  re  of  the  things 
that  we  all  want  to  do,  and  not  be  too  tired  to  enjoy  them. 

"There  are  five  ways  that  a  woman  can  save  time,  and  therefore  energy,  in 
her  housework: 

"1.    By  lab o r  saving  furnishings  and  equipment  at  proper  height. 

"2.    By  step  saving  arrangement. 

"3.     By  improved  methods  of  work. 

"4.    By  efficient  planning  of  work, 

"5.    By  simple  living. 

"Check  up  on  yourself.     Do  you  stoop  over,  when  you  work  at  your  sink? 
If  so,   do  you  realize  that  you  are  at  a  backbreaking  position  three  times  a  day, 
21  times  a  week,  1092  times  a  year? 

"If  our  kitchens  are  good  workshops,  half  the  battle  is  won,  and  the 
mothers  of  the  future  will  live  to  a  good  old  age,  and  keep  their  youth  and  good 
looks  to  the  end." 

One  more  question:     "Dear  Aunt  Sammy:  It  seems  to  me  you  are  rather  partial 
to  your  stout  nieces.     You  often  tell  them  what  lines  and  colors  to  wear,  and  how 
to  dress  so  they  will  look  like  perfect  thirty-sixes.    But  what  about  the  thin 
women,  who  are  as  straight  up  and  down  as  a  beanpole?    What  can  they  do,   to  im- 
prove their  general  appearance?" 

Well,  well,   there's  no  justice  at  all,  when  it  comes  to  figures.  The 
stout  woman  sighs  and  pines  to  be  slender  and  sylph-like;  her  thin  sister 
grows  sad  and  morose  because  she  simply  can1 t  put  on  a  little  weight.  It's 
an  unfair  situation  all  around,  and  something  ought  to  be  done  about  iti  Would 
that  I  could  do  it,  but  I  know  my  limitations.     The  best  I  can  do  is  to  broadcast 
a  few  "Hints  for  the  Thin  Woman  Who  Wants  to  be  Well  Dressed." 

First,  have  plenty  of  fullness  in  your  clothing, 

Second,  accent  the  outside  lines  of  your  figure — the  shoulders,  sleeves, 
or  hips,  with  decoration. 

Third,  be  sure  your  dresses  fit  your  figure — clothing  which  is  too  loose 
will  emphasize  the  thinness  of  the  figure. 

Fourth,  don't  wear  straight  lines.     Let  them  flare. 

Fifth,  use  lines  going  round  the  figure. 
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That's  all — and  I  know  that  isn't  a  great  deal.  But  you  may  he  consoled 
with  the  thought  that  there  are  few  pe  rf ect  figures,  and  we  should  be  satisfied 
if  we-  are  well  proportioned,  that  is,  if  we  are  the  right  size  for  our  height . 

Mow,  if  I  hadn't  already  mentioned  so  many  free  bulletins,   I'd  say  some- 
thing about  Miss  Campbell's  bulletin,  called  "Fitting  Dresses  and  Blouses- . " 
For  in  this  bulletin,  whether  you're  fat  or  thin,   or  just  medium,  you'll  find 
directions  for  making  well-fitting  summer  dresses, 

The  rest  of  the  questions  must  wait  till  next  week.     It's  menu-time,  and 
I  want  everybody  to  get  this  spring  lunch  or  supper  suggestion.     It  starts  off 
with  Gold  Sliced  Baked  Ham.    My  Next-Boor  neighbor  used  this  menu  last  week, 
when  she  entertained  a  few  friends  at  an  informal  supper.     We  thought  it  was 
mighty  good.    Here's  the  menu:     Cold  Sliced  Baked  Ham;  Creamed  Potatoes; 
Rhubarb  Conserve;  and  for  dessert,  Baked  Custard,  with  fresh  grated  coconut 
sprinkled  on  top. • 

In  the  radio  cookbook,  you  will  find  directions  for  cooking  ham,  and 
for  making  Rhubarb  Conserve.     I  think  there's  a  recipe  in  the  cookbook  for  baked 
custard  also. 

To  repeat  the  menus     Cold  Sliced  Baked  Ham;  Creamed  Potatoes;  Rhubarb 
Conserve;  Baked  Custard,  with  fresh  grated  coconut  sprinkled  on  top. 

That's  that,  and  if  it  weren't  for  one  more  question,  we'd  call  it  a  day. 
But  I  cant  resist  this  appeal:     "Dear  Aunt  Sammy:  I  am  giving  a  tea  next 
Wednesday  afternoon,  and  I  do  so  want  to  serve  Orange  Bread.     I  have  never 
seen  a  recipe  for  Orange  Bread,  but  1  have  tasted  it,  and  it  is  delicious.  Do 
you  suppose  you  could  broadcast  the  recipe,  before  my  party?" 

Yes  indeed.     Here's  the  recipe,  for  Orange  Bread.     It  is  delicious,  as 
you  say,  for  tea  parties.     It's  nice  for  sandwiches,  or  cut  in  thin  slices,  and 
spread  with  butter.     Nine  ingredients,  for  Orange  Bread: 

Peel  from  2  oranges 
1  cup  sugar 
l/2  cup  water 
1  egg 

1  tablespoon  butter 

3  cups  flour 
1-1/4  cups  milk 

4  teaspoons  baking  powder,  and 
l/2  teaspoon  salt. 

Check  the  nine  ingredients  for  Orange  Bread,  please,  while  I  repeat  them:  (Repeat) 

Cut  the  peel  from  two  thick-skinned  oranges  into  shreds.     Cover  the  peel 
with  water.     Cook  for  about  20  minutes,  or  until  tender,  then  drain.    Make  a  sirup 
of  the  sugar  and  water.     add  the  peel,  and  cook  until  about  1  tablespoon  of  the 
sirup  is  left.     Sift  together  the  dry  ingredients,  cut  in  the  fat,  and  add  the 
well-beaten  egg  and  the  milk.    Beat  this  mixture  for  about  three  minutes.  Stir 
in  the  orange  peel,  and  mix  thoroughly.     Pour  in  a  greased  bread  pan  and  bake 
for  one  hour  in  a  moderate  oven  (about  325°  to  350°  F.). 

Next  Monday  I  shall  broadcast  a  spring  dinner  menu,  and  a  hew  recipe. 


